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L. Thong tin vé té chirc, ¢4 nhin céng bé sin phim
Tén t6 chirc, c4 nhan: Cong ty TNHH vt tu cong nghé phAmTTN

Dia chi: P407, toa nha Thanh Ha, CC2, Béc Linh Dam, Phuong Pai Kim, Quan Hoang Mai,
Thanh phd Ha Néi

bia chi kho: Khu cdng nghi¢p Tan Quang, x4 Tan Quang, Huyén Van Lam, Tinh Hung Yén,
Viét Nam

Dién thoai : 02435401844 Fax: 02435401844

E-mail: admin3@ttnfood.com

M s6 doanh nghiép: 0102058175

S6 Gidy chimg nhan co s da diéu kién ATTP: 49/2019/ATTP-CNDPK

Ngay cip: 18/07/2019. Noi cp: Chi cuc an toan thuc phdm Hung Yén

II. Thong tin vé san phﬁm

1. Tén san pham: Phu gia thuc phim Emulsified Oil K-60S

2. Thanh phén: Dau d4u nanh — Soy bean oil (62%), nu6c (12.5%), D-Sorbitol Solution E420(ii)
(12.5%), chat nhii héa Ester cua Polyglycerol vdi acid béo E475 (5%), Propylene Glycol E1520
(5%), chat nhii héa — Lecithin E322 (i) (3%)

3. Chi tiéu chét lugng chi yéu tao nén céng dung clia san phdm (d6i voi thue phim bao vé sirc
khoe): Khong co

4. Thoi han st dung san phdm: 01 ndm ké tir ngay san xuét.
5. Quy cach dong gbi va chét liéu bao bi:

- Péng bing can thiée, bén ngoai 1a thing carton chuyén dung dam bao v¢ sinh an toan thuc
pham theo yéu cau cua B Y té.



- Quy cich dong goi: 16kg/ can thiée, dit trong thung carton.

6. Tén va dia chi co s& san xuét san phim:

Nha san xuit: KWANG IL CO.,.LTD

Dia chi: 157, EOUIJEONG-RO, ASAN-SI, CHUNGCHEONGNAM-DO, KOREA.

Céng ty xuit khdu: KWANG IL CO.,LTD

bia chi: 13, HANGANG-DAERO 42-GIL, YONG SAN-GU, SEOUL, KOREA.

Xuat xt: Han Québc

Céng ty nhap khdu: Céng ty TNHH Vit tu cong nghé phdm TTN

Dia chi: P407, tda nha Thanh Ha, CC2, Béc Linh Pam, Phuong Pai Kim, Quin Hoang Mai,
Thanh phd Ha Noi

II1. MAu nhin san pham (dinh kém mdu nhan san pham hodc mdu nhan sén pham du kién)

IV. Yéu ciu vé an toan thwe phim

T chirc, c4 nhén san xudt, kinh doanh thyc phim dat yéu ciu an toan thyc phdm theo:

- QCVN 8-2:2011/BYT: Quy chuan k¥ thuat qudc gia vé gidi han 6 nhidm kim loai ndng trong
thyc pham dbi véi chi tiéu kim loai ning ciia nhém déu thuc v4t (chi tiéu Arsen).

- Phtt hop véi quy dinh vé phy gia thuc phdm cua Jecfa dbi véi D-Sorbitol Solution E420ii ( dbi
véi chi tiéu kim loai ndng chi).

Chung t6i xin cam két thuc hién ddy du cic quy dinh ctia phép ludt vé an toan thuc phidm va hoan
toan chiu trach nhiém vé tinh phép ly ctia hd so cong bd va chit lugng, an toan thuc phdm dbi
v6i san phadm da cong bd va chi dua san pham vao san xuét, kinh doanh khi da dugc cip Gidy

tiép nhan ding ky ban cdng bd san phim./.

Ha Ngi, ngay 25 thdng 03 ndm 2020
DAI DIEN TO CHUC, CA NHAN
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Ham lugng str dung phy gia thyc phdm Emulsified Oil K-60S

Bang tinh ti [& sir dung nhu sau:

INS | Tén thanh phan Ty 1¢ | Ung dyng trong ma nhom thyc phdm | ML (mg/kg)
%

Dau déu nanh Soybean 62 06.4.3 My éng, mi sgi di duge 1am GMP

Oil chin va céc san

Nudc 12.5 phérn tuong ty, Chi str dung cho san GMP
E420ii | D-sorbital Solution 12.5 | pham mi &n lién quy dinh tai tiéu GMP
E1520 | Propylene Glycol 5.0 | chudn Codex 10000
E475 | Ester cua Polyglycerol voi | 5.0 | Stan 249 - 2006 2000

acid béo
E322i | Lecithin 3.0 GMP




NOI DUNG GHI NHAN PHU SAN PHAM

Tén san pham : Phu gia thue pham Emulsified Oil K-60S

Thanh phén : Dau dau nanh — Soy bean oil (62%), nude (12.5%), D-Sorbitol E420(ii) (12.5%), chét nhii héa
Ester ctia Polyglycerol véi acid béo E475 (5%), Propylene Glycol E1520 (5%), chét nhii hoa — Lecithin E322i
(3%).

Thoi han st dung : 01 nam ké tir ngay san xut. Han st dung va ngdy san xuat xem trén bao bi cua
san pham.

Huong dén sir dung :
- Chitc nang: La chat nhii hoa, chit chdng oxy hoa, chat én dinh thuc phdm.

- Dbi tugng sir dung: 06.4.3 My 6ng, mi soi di duge lam chin va céc san pham tuong tu, Chi

str dung cho san pham mi an lién quy dinh tai tiéu chuin Codex Stan 249 - 2006
- Ty 1€ st dung: theo quy dinh tai Thong tu 24/2019/TT-BYT ban hanh ngay 30/08/2019.
- Cho Emulsified Oil K-60S vao nudc cing cac phu gia khac rdi tron cling bt my.

- Hudng din bao quan: bao quan & diéu kién dam bao vé sinh an toan thuc pham. Dé noi kh

rao thoang mat trong bao bi dugc dong kin, tranh anh sang.

Quy céch bao goi : 16 kg/ can thiée
Xuat xir : Han Qudc
Nha san xudt: KWANG IL CO.,LTD

Dia chi: 157, EOUNJEONG-RO, ASAN-SI, CHUNGCHEONGNAM-DO, KOREA.

Cong ty xuat khau : KWANG IL CO.,LTD

Dia chi : 13 HANGANG-DAERO 42-GIL, YONG SAN-GU, SEOUL, KOREA.
S6 TCCS: S6 07/TTN/2020

Thuong nhén chiu trach nhi¢m vé chat lugng hang hoéa :

Cong ty TNHH vat tu cong nghé pham TTN

- Dia chi : P407, tdoa nha Thanh Ha, CC2, Bic Linh Pam, Phuong Pai Kim, Quén Hoang Mai,
Thanh phé Ha Noi



- Dia chi kho: Khu cong nghiép Tan Quang, xa Tan Quang, Huyén Vin Lam, Tinh Hung Yén,
Viét Nam

- Pi¢n thoai : 02435401844 Fax: 02435401844

E mail : admin3(@ttnfood.com

Thanh phé Ha Noi ngay 25 thang 03 nédm 2020
PAI DIEN THUONG NHAN
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Cong ty TNHH Vit tu Cong nghé Pham TTN
Dia chi : P407, toa nha Thanh Ha, CC2, Bic Linh Pam, Phuong Pai Kim, Quan Hoang Mai, Thanh
pho Ha Noi

i;.i_. NOQI DUNG NHAN CHINH (HOAC NHAN PANG LUU HANH)
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| MANUFACTURE KWANG IL €O LTD
MANUFACTURE DATY 2020, 02 10
EXPIRY DATE 1021, 02 09
| NET WT 16K
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Ha Noi, ngay 25 thang 03 nam 2020
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MWANGIL CO.LTD.

www.kwangil.co.kr
MANUFACTURER OF FOOD ADDITIVES

HEAD OFFICE FACTORY
13, Hangang-daero 42-gil, Yongsan-gu, Seoul, Korea 157, Eouijeong-ro, Asan-si, Chungcheongnam-do, Korea
TEL : 82-2-796-0321~4, 82-2-797-0321~3 TEL : 82-41-542-2555~7
FAX : 82-2-796-0325 FAX : 82-41-542-2558

Certificate of Analysis

Product Name : EMULSIFIED OIL K-60S
Grade : Food Grade(Food additives)

Manufacturing date : 10/02/2020(DD/MM/YY)

Analysis

Item Specification Result

Appearance Light yellow fluid paste Pass

Foreign Substances Not detected Pass

Crude fat (%) More than 60 64.3

Acid Value(AV) Not more than 3.0 1.32

Arsenic(As, ppm) Not more than 2.0 Pass

Heavy Metal(ppm) Not more than 5.0 Pass
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KWANG IL CO.LTD.

13, HANGANG-DAERO 42-GIL, YONGSAN-GU, SEOUL, KOREA
Tel. 82-2-796-0321  Fax. 82-2-796-0325

Material Safety Data Sheet

This data sheet was written in accordance with the industrial safety & health act, section 41.

Product Name

Emulsified Oil K-60S

General Character

Ivory color and fluid paste

Identification classification

Not applicable

It is used as improving agent when processing of noodle and

Use instant noodle.
Name KWANG IL CO., LTD.
Head Office :
Manufacture 13,Hangang-daero 42-gil, Yongsan-gu, Seoul, Korea
/ . Address Factory :
Supplier 157, Eouijeong-ro, Asan-si, Chungcheongnam-do, Korea.

Information

Tel No 82-2-796-0321

Post in charge Sales Department

Post of Creation

KWANG IL Production Technology Institute

Creation Date

Dec. 20, 2018

Revision Date

% -‘"‘mf OMPOS
Il

Water

Component m;%%ms / CAS Number Composition(%o)
Soybean oil 8001-22-7 62.0
D-sorbitol solution 50-70-4 12.5
Propylene Glycol 57-55-6 5.0
Lecithin 8002-43-5 3.0
Glycerin Esters of fatty acids 31566-3 171/ 5.0
12.5

\"?/

NS > MAI - -\




R Ly s T J ! 2
S @Lﬂg:m HAZARDS IDENTIFEIC
T e e

Emergency
overview,
Identification
information

COLOR : Ivory

Physical Form : Paste

Odor : Soybean odor

Major health Hazards : No significant target effects reported.

Eye contact

Rinse out with plenty of water with the eyelid held wide open.
Call in ophthalmologist.

Skin contact

Wash off with plenty of water.
Remove contaminated clothing.

Inhalation

Fresh air.

Swallowing

Make victim drink water(two glasses at the most), call in a physician.

Spontaneous
combustion

No information

Maximum Flash
limit value /
Minimum Flash
limit value

No information

Classification
and restriction
contents of fire
Services Act

No information

Fire and
explosion
hazards

Slight fire hazard.

Extinguishing
Media

Regular dry chemical, carbon dioxide, water, regular foam.
Large fires : Use regular foam or flood with fine water spray.

Move container from fire area if it can be done without risk.
Do not scatter spilled material with high-pressure water streams.

agent

Fire Fipatings Dike for later disposal.

method - Use extinguishing agent appropriate for surrounding fire.

equipment Avoid inhalation of material or combustion by - products.
Stay up wind and keep out of low areas.

Hazardous

decomposition No information.

Materials

Unfitting

extinguishing No information.




Necessary Measures to ;
y Keep unnecessary people away, isolated hazard area and deny entry.

protect human body

Necessary Measures to .
protect environment Keep out of water supplies and sewers.

Clean up and remove : 5 a0 ; ; ;
i dp Collect spilled material in appropriate container for disposal.

Handling

Store and handle in accordance with all current regulations and standards.

Storage

Keep separated from incompatible substances.

RE CONTROLS. PE

F -;!“'_Ile‘:"-' {l

Ventilation

Provide local exhaust ventilation system.
Ensure compliance with applicable exposure limits.

Respirator

Under conditions of frequent use or heavy exposure, respiratory protection

may be needed.

Respiratory protection is ranked in order from minimum to maximum.
Consider warning properties before use.

Anti-organic gas mask.

Any air-purifying respirator with a organic gas purifier and full facepiece.
For Unknown Concentrations or Immediately Dangerous to Life or Health,
Any supplied-air respirator with full facepiece and operated in a pressure-
demand or other positive-pressure mode in combination with a separate

escape supply.
Any self-contained breathing apparatus with a full facepiece.

Eye Protection

Wear splash resistant safety goggles.
Provide an emergency eye wash fountain and quick drench

Shower in the immediate work area.

Gloves

Wear appropriate chemical resistant gloves.

Clothing

Wear appropriate chemical resistant clothing.

Exposure limits

No occupational exposure limits established.

Appearance Ivory color and fluid paste
odor Soybean odor

Water solubility disperses

Boiling Point No information




Flash Point

No information

Melting Point No information
Explosion No information
Oxidation No information
Vapor Pressure No information

Specific Gravity

1.1078 (water=1)

Coefficient of ; :
distribution No informiation
Vapor density No information
Viscosity about 3,000 c¢ps(20C)

Chemical
stability

Stable at normal temperatures and pressure

Conditions and
Substances to
avoid

Avoid heat, flames, sparks and other sources of ignition.
Avoid contact with incompatible materials(oxidizers).

Hazardous
decomposition

Thermal decomposition products : carbon oxidizing materials

Occuring
possibility of
hazardous
substances

No information

Not dangerous for conveyance under UN, IMO, ADR/RID and IATA/ICAO codes. '
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JLATORY INEORMATION

Industrial Safety & Health Act : N

Toxic Chemical Control Act: N

Fire Service Act: N

U.S. REGULATIONS:

TSCA INVENTORY STATUS : N

TSCA 12(b) EXPORT NOTIFICATION : Not listed.
CERCLA SECTION 103 (40CFR302.4) : N

SARA SECTION 302 (40CFR355.30) : N

SARA SECTION 304 (40CFR355.40) : N

SARA SECTION 313 (40CFR372.65) : N

SARA HAZARD CATEGORIES, SARA SECTIONS 311/312

(40CFR370.21):
her count
Repalations ACUTE : N
CHRONIC : N
FIRE : N
REACTIVE :N

SUDDEN RELEASE : N
OSHA PROCESS SAFETY (29CFR1910.119) : N
STATE REGULATIONS :
California Proposition 65 : N
EUROREAN REGULATIONS :
EC NUMBER (EINECS) : N

5 OTHER INEFORMA

[TON"

Korea Occupational Safety & Health Agency MSDS
Japan Food Additives regulation

MERCK INDEX

Japan 12093 chemical products

Japan Emulsified technology hand Book

Sources of
materials

This is to certify that above mentioned product, which is manufactured by Kwang il Co., Ltd,
is manufactured under the supervision of the Food Sanitation Act of the Republic of Korea is on
sale and freely available in Korea
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Mai Dich - Cau Gidy -
2432262216 * Fax: 84- 2439335738 * Website: www.nifc.gov.vn

Ha Noi - Viét Num

VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Bia chi: 56 65 Pham Thin Dudt -

Dién thoai: 84 - 2432262215/ 84 -

S6: 2513/PKN-VKNQG

PHIEU KET QUA KIEM NGHIEM

) TEST REPORT
1. Tén mau: Phu gia thuc phdm Emulsified Oil K - 60S. Xuat x(: Han Quéc
2. Ma s6 mau: 0220825/DV.1
3. Md t& mau: Mau dung trong hop nhua 200 g, théng tin mau danh may dan trén
hop - S6 luwang: 1
) NSX: 21/10/2019 - HSD: 21/10/2020; Khéng cé mau luu
4. S6 lwong mau: 01 mau
5. Thoi gian Ivu mau: Khéng co
6. Ngay nhan mau: 17/02/2020
7. Thai gian Ehlfl’ nghiém: 17/02/2020 - 21/02/2020
8. Noi gtri mau: CONG TY TNHH VAT TU CONG NGHE PHAM TTN

9. Két qua tht* nghiém:

Dia chi: Phong 407, Téa nha Thanh Ha, CC2 Bac Linh Bam,

Phudng Pai Kim, Quan Hoang Mai, TP Ha Noi
Céc chi tiéu Hoa ly

STT Tén chi tiéu Bon vi Phuong phdp the Két qua
9.1° | Ham Ilugng chat béo thd g/100g NIFC.02.M.04 59,0
S8 mL NaOH
9.2 | P6 acid 1N trung hoa NIFC.02.M.08 0,74
100g mau
9.3 | Ham lugng Arsenic mg/k NIFC.03.M.45 (ICP-MS) KPH
' ong g’kg b (LOD: 0,011 mg/kg)
9.4 | Ham lugng Chi mg/kg NIFC.03.M.45 (ICP-MS) 0,041

Ghichu: KPH - Khdng phat hién (nghia la ducl ngudng phat hién cua phuong phap thi-LOD)
Ha Noi, ngay 21 thang 02 nam 2020
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Céc két qua thie nghiém ghi trong pl'mu nay chi co gia tri c!m véri mau thi nghié¢m
2. Khong duge tric h dan mot phan phrur két qua thir nghigm nén khong m s dong v hang van ban cua Vién Kiem nghi¢m ATVSTPQG
3. Thong tin ve man va khach hang dwee ghi theo véu cau cua noi ol man
4. Chi tiéu danh dau * la ehi tiéu dwge cong nhan VILAS

Khong nhan khiéu nai trong trieang hgp khaong co mau len hode hét thot han heu theo mdu quy dinh

Trang 1/1



